Clever little rolls with a top hat, 
invented by the French, now simpli- 
fied for American homemakers. 


Yq cup warm water (not hot—110 to 115°) 1 tsp. salt 


1 pkg. active dry yeast 2 eggs 
¥% cup lukewarm milk V4 cup soft shortening 
Yq cup sugar 3Y2 to 4 cups sifted GOLD MEDAL Flour 


In mixing bowl, dissolve yeast in water. Stir in milk, sugar, salt, eggs, shortening, 
and half of flour. Mix with spoon until smooth. Add rest of flour, mix with hand. 
Knead on lightly floured board until smooth and blistered, about 5 min. Round up 
in greased bowl, bring greased side up. Cover with damp cloth. Let rise in warm 
place (85°) until double in bulk, 114 to 2 hr. Punch down; round up; let rise again 
until almost double, 30 to 45 min. Divide into 12 to 14 balls about 2” across, using 
24 of dough. Place in well greased muffin cups or deep fluted tart shell pans. Form 
rest of dough into 12 to 14 small balls about 34” across and set firmly on larger 
balls. Cover; let rise about 35 min. Heat oven to 350° (mod.). Brush with Egg Yolk 
Glaze (1 egg yolk, beaten, 1 tbsp. heavy cream, 1 tsp. sugar). Bake 20 to 25 min., 
or until deep golden brown. Makes 12 to 14. 


10-LB. SACK—PLAIN NO. 117—4 VALUES 


Dear Friend: / 
Don’t you sometimes feel that you 
simply must try some exciting new 
recipes, to get out of that cooking rut 
we all find ourselves in at times ? Well, 
here are three we’re sure you'll like, 
inspired by the famous food of New 
Orleans, France, and Ireland. 


Cordially, 


CREOLE CHIFFON CAKE 


